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l\  ■  ■ ,  POOD  D ISTRIBUTI OIT  .^liliH  STil^.T  I  ON 
DAIRY  JiiiD  POULTRY  Lii30R.iT0RY 


TH3  CISl-nCAL  ..UrALYSrS  OP  PrSS}"RVrD  BUTTP.R  OR  BUTT7.R  SPRE.-iD 


Total  Solids  (Tentative) 

I'leigh  approxii-'in-tely  2,0  gram  sample  into  a  tared  covered  dish  v/hich  had  "been  pre- 
viously dried  at  103-105°  C.  and  cooled  in  a  ;lesiccator.     The  samv^le  should  be 
evenly  s;pread  over  the  surface,    Md  2  ml,  of  v/arrn  distilled  v/ater  and  slowly  heat 
on  a  hot  plate  (100°  C. )  until  the  vrater  has  been  well  raixed  vrith  the  saxiple.  Re- 
move tlie  sample  from  tlio  hot  plate  before  browning  occurs,  then  -place  in  an  atmo- 
spheric oven  (103-105°  C.)  for  at  least  12  hours.     Remove  the  dishes  and  transfer 
to  a  vacuum  oven  at  103°  0. ,  not  loss  than  20  inches  vacuum  for  1  hour.  Place 
in  desiccator  for  10  minutes,  rcweigh  and  calcul.it e  as  percentage  of  total  solids 
in  sample, 

Pat  Aniilysis  by  .."ijnmonium  pTydroxide  Digestion 

Add  directly  to  the  bottom  of  a  well  dried  Mojonnicr  fl.isk  1,0  grams  of  a  vrell 
mixed  sa.mple.     Since  the  consistency  of  the  buttor  sprcrid  is  vcrir  sticky,  it  is 
advisable  to  use  a  nujiiber  5  cork  borer  with  a,n  inserted  glass  jplunger  to  deliver 
the  sample  to  the  bottom  of  the  flask.     Add  5  ml.  distilled  water  at  65-70°  P. 
Shake  briefly,  then  add  7  ml,  c-ximonrsLm  hydroxide  (25°  Baurae).     The  sample  is  di- 
gested in  a  hot  ^^■atcr  bath  of  about  190°  P,     Tun  flask  is  then  removed  and 
cooled  to  room  temperature  before  extracting  v/ith  the  volatile  solvents. 

Add  10  ml.  ethyl  alcohol,  shake  v/ell  ^rith  stopper  in  place.    Proceed  by  adding 
25  ml,  cth^'l  other,   stoTDpor  and  again  sh.'J-^e  well,  at  least  30  times.    Next  rAd. 
25  ml,  potroleaun  other,   restopper  and  shake  at  least  30  times  before  contrifug- 
ing  for  30  turns  in  i-Iojonnicr  centrifuge.     Remove  flask  from  centrifuge  basket 
and  pour  the  decant od  fat-otiier  solution  into  jyroviovsly  conditioned  dishes.  The 
dishes  are  conditioned  by  putting  dishes  free  from  film  in  vacuura  oven  for  5 
minutes  and  dosicCc'^tG  to  constant  tem-perature  for  10  minutes  or  as  long  as  neces- 
sary.   Proceed  ^^-ith  second  extraction  in.  the  same  manner  as  for  first  '/ith  the 
exception  th'it  only  5  ml,  alcohol  is  used.     Raise  the  other  level  in  flask  by 
adding  distilled  H^O  slowly  into  side  of  extraction  flask  so  as  to  pour  off  all 
fat-ether  solution  comx3lctcly.    P.vaporato  decraited  liqu-id  on  hot  plate  at  135° 
C.  until  r„ll  other  odor  is  eliminatod.    Place  in  vacuum  oven  at  135°  0.  ;it  28" 
vacuum  for  5  minu-tos,  cool  in  desiccator  for  10  minutes.    Weigh  and  report  as 
percentage  of  fat. 

iTotc:  It  has  been  found  thr.t  by  adding  n  fevj  drops  of  phcnolphthalein  solution 
before  extrp.cting,  the  dividing  line  may  be  more  distinctly  observed. 
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